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Slow Cooker Poor Mans Stew Recipe 


Ingredients: 


1kg beef mince 

1 whole onion 

2 carrots 

1 diced swede 

4 diced potatoes 

1 tsp. oregano 

4 tablespoons tomato puree 
1 tbsp. garlic granules 

2 cups hot water 

1 tbsp. onion powder 

2 oxo Cubes 

4 drops Worcestershire sauce 


Instructions: 


1: 


Begin by browning the beef mince in a pan. Once browned, transfer it to the slow 
cooker. 


. Add the diced potatoes, carrots, diced swede, and the whole onion to the slow cooker. 
. Sprinkle in the oregano, onion powder, and garlic granules, ensuring an even 


distribution of flavors. 


. In a separate bowl, mix together the hot water, tomato puree, oxo cubes, and 


Worcestershire sauce until well combined. 


. Pour the mixture into the slow cooker, ensuring it covers all the ingredients. If needed, 


add a little more hot water to ensure everything is adequately covered. 


. Give everything a good stir, making sure all the ingredients are evenly coated with the 


sauce. 


. Set the slow cooker to the low setting and let the stew cook for approximately 7 hours. 


This slow cooking process will allow the flavors to meld together and the meat to 
become tender. 


. While the stew is cooking, take the time to prepare some delicious Yorkshire puddings. 


In a separate bowl, whisk together the plain flour, eggs, milk, and a sprinkle of salt until 
you have a smooth batter. 


. Preheat your oven to a high temperature and pour the batter into a muffin tin, dividing it 


evenly between the wells. 
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10. Place the tin in the oven and let the Yorkshire puddings bake until they are golden 
brown and puffed up. 

11. Once the stew has finished cooking, serve it hot with the freshly baked Yorkshire 
puddings. Optionally, you can also boil some broccoli to add a nutritious side to your 
meal. 


Need more slow cooker recipes? Try these: 


e Slow Cooker Easy Creamy Chicken Curry 
e Slow Cooker Chicken Carbonara 

e Slow Cooker Baked Potato 

e Slow Cooker Garlic Parmesan Chicken 

e Slow Cooker Pineapple Upside Down Cake 


Click here for my entire collection of Slow Cooker Recipes 
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